Abstract. Capsicum peppers are one of the most important vegetables and a plethora of cultivars can be found within common pepper, C. annuum. In this regard, Spain is a center of diversity for this crop. Many studies on bioactive compounds have been done in peppers, although very little is known about their mineral content. In the present work fruits from a comprehensive collection of Capsicum accessions, mostly C. annuum landraces, were grown in open ield in Valencia (Spain) and evaluated at both unripe and fully ripe stages for their content in several minerals: P, K, Ca, Mg and Fe. The effects of the genotype, fruit ripening stage, and the genotype×ripening stage were studied. A wide genotypic diversity was found for minerals. Thus, the difference between the lowest and highest genotype means was about twice in both ripening stages for P, Ca, and Mg and for K in fully ripe fruits. Finally, Fe levels were 0.7-3.1% in unripe fruits and 1.07-5.1% in fully ripe fruits. Our results indicate that C. annuum fruits are a good source of K, particularly when unripe. With very few exceptions, P, K and particularly Ca decreased on average and in most genotypes with the ripening process. By contrast, Mg showed a strong genotype×stage interaction. Here we found a wide diversity among C. annuum genotypes for the content in most minerals, particularly in P, Ca and Mg, as well as high levels of K. Moreover, unripe fruits usually show higher levels of these minerals than fully ripe fruits.
Introduction.
Fruits from the cultivated forms of genus Capsicum are one of the most popular vegetables in the world and there is a plethora of dishes, pastes, and sauces in which peppers contribute with their particular color and lavor (DeWitt and Bosland, 2009 ). Their use, not only as vegetable, but also as a spice, as well as their introduction and adaptation to different regions and human preferences, has contributed to such diversity of uses (DeWitt and Bosland, 2009). Furthermore, Capsicum peppers can be utilized at both mature and immature stages. Among the species domesticated by humans, C. annuum L. or common pepper is the most popular, genetically diverse, and economically important species, and their cultivars are grown worldwide (Nuez et al., 2003; DeWitt and Bosland, 2009 ). After the discovery of America, Spain was the entrance to Europe for many American species and, consequently, became an important center of diversity for this crop.
Moreover, in the last decades, consumers' preferences have evolved towards more healthy products, and many vegetables can provide high levels of minerals, vitamins, and/or antioxidants. At the nutritional level, Capsicum annuum fruits are known for their content in many bioactive compounds with antioxidant activity like ascorbic acid or phenolics (Rodríguez-Burruezo et al., 2009). However, very little is known about their mineral content and the effect of genotype and ripening stage.
Aims and objectives. In the present contribution we studied the levels in P, K, Ca, Mg and Fe of different Capsicum peppers at the unripe and fully ripe stages. The objectives were: unripe, although the contrary was true for Fe (Table 1) . Finally, a remarkable GxS interaction was found for Mg, and some accessions showed higher levels at the unripe stage, while others showed the contrary. With very few exceptions, P, K and particularly Ca decreased on average and in most genotypes with the ripening process. By contrast, Mg and Fe showed a strong genotype×stage interaction.
Conclusion. Our results suggest that there are ample opportunities to select high-mineral content genotypes among Capsicum peppers, particularly when unripe, and also that C. annuum genotypes are a rich source of K (>2000 mg/100 g d.m.). Results and discussion. A wide genotypic diversity was found for minerals. Thus, genotypic differences were about two-fold between the lowest and the highest means in both stages for P (unripe: 190-351 mg/100 g; fully ripe: 158-305), Ca (25-61; 10-21), and Mg (123-250; 102-274) and for K in fully ripe fruits (1509-2755) ( Table 1 ). Genotypic differences were still higher in Fe, with means comprised between 0.7 and 3.1% and 1.1-5.1% in unripe and fully ripe fruits, respectively (Table 1) . On average and in most accessions, peppers showed higher levels in P, K, and Ca when
